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Resumo

A preocupacdo com a seguranca alimentar tem aumentado ao longo dos anos, como é
demonstrado através da criacdo de legislacdo e normas relativas a esta area. Neste ambito a
Novadelta preocupa-se com a seguranca dos produtos que fornece e, como tal, em 1999
implementou o sistema de Analise de Perigos e Pontos Criticos de Controlo (HACCP), o qual é
revisto anualmente.

Com o aumento das exigéncias dos consumidores, a Novadelta integrou alguns requisitos
das Normas British Retail Consortium (BRC) e International Featured Standard Food (IFS).

Este trabalho fala da tematica do café, da sua histdéria e as principais fases do seu
processamento, os seus beneficios para a satde, sendo apresentados alguns exemplos dos
processos que ocorrem na fabrica da Novadelta.

Este trabalho consistiu em analisar o sistema de documentacio referente a Norma FSSC
22000, bem como os demais requisitos da referida norma, assim como, o programa de pré-
requisitos existente na fabrica por forma a avaliar o SGSA. Foi feita uma analise documental
com o objetivo de verificar se os requisitos exigidos pela Norma (4.Contexto da Organizacio, 5.
Lideranca, 6. Planeamento, 7. Suporte, 8. Operacionalizagao, 9. Avaliacdo do desempenho do
Sistema de Gestdo de Seguranca Alimentar, 10. Melhoria do Sistema de Gestdo de Seguranca
Alimentar) estavam a ser cumpridos, e, para tal, foi também realizada uma auditoria interna,
de forma a confirmar que os requisitos da versao atual e da nova versdao da Norma FSSC 22000
ja estavam ou ndo implementados e a ser cumpridos na Fabrica.
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Abstract

The concern about food safety has increased over the years, as demonstrated by the
creation of legislation and standards in this area, so Novadelta is concerned with the safety of
the products it supplies and, as such, in 1999 implemented the Hazard Analysis and Critical
Control Points (HACCP) system which is reviewed annually.

With increasing consumer demands, Novadelta has integrated some requirements of the
British Retail Consortium (BRC) and International Featured Standard Food (IFS).

This work talks about the theme of coffee, its history and the main stages of its processing,
its health benefits, and some examples of the processes that occur in the Novadelta factory are
presented.

This work consisted of analyzing the documentation system referring to the FSSC 22000
Standard, as well as the other requirements of that standard, as well as the prerequisite
program existing at the factory in order to evaluate the SGSA. A documentary analysis was
carried out to ensure that the requirements (4. Organization Context, 5. Leadership, 6.
Planning, 7. Support, 8. Operationalization, 9. Performance evaluation of the Food Safety
Management System, 10. Improvement of the Food Safety Management System) required by
the Standard were being met , and for this purpose an internal audit was also carried out, in
order to confirm that the requirements of the current version and the new version of the FSSC
Standard 22000 were already or not implemented and to be fulfilled at the Factory.

Keywords
FSSC 22000; Food Security; Food Safety Management System; Coffee; Novadelta.
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